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ABSTRAK 

Empat sampel terdiri daripada daging serta tiga organ berbeza pada kambing di 

dapati mempunyai kandungan lipid dan asid lemak yang tinggi. Analisa terhadap 

kandungan asid lemak menunjukkan bahawa asid-asid lemak seperti asid palmitik 

(C16:0) (5 .15 mg.g-1 bingga 39.4 mg.g-1
), asid stearik (C18:0) (3.07 mg.g-1 hingga 7.48 

rng.g-1
) asid myristik (Cl4:0) (1.43 mg.i1 hingga 13.73 mg.g-1

) dan asid oleik 

(Cl8:1w9) (8.36 mg.g-1 hingga 12.08 mg.i 1
) telah di dapati hadir dalamjumlah yang 

tinggi. Asid linoleik (Cl8:2ro6) (2 .15 mg.i1 hingga 19.11 mg.g-1
) yang merupakan asid 

lernak poli tak tepujuga telah di dapati hadir dalamjumlah yang tinggi. Hati mempunyai 

kandungan w3 dan w6 yang tinggi berbanding daging, jantung dan paru-paru. 

Penganalisaan ke atas asid-asid lemak telah menunjukkan nisbah ro3/ro6 dan 

A.L.T.T./A.L.T. adalah rendah dalam kesemua sampel. 
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ABSTRACT 

Fat from goat meat as well as from other organs were found to contain significant 

high amount of lipid and fatty acids. Analysis on the fatty acid content showed that the 

palmitic (C16:0) (5 .15 mg.g-1 to 39.4 mg.g-1
), stearic (C18:0) (3.07 mg.g-1 to 7.48 mg.g-1

), 

myristic (Cl4:0) (1.43 mg.g-1 to 13.73 mg.i1
) and oleic acid (Cl8:lm9) (8.36 m.g.g-1 to 

12.08 mg.g-1
) were pre ent in high concentrations. Linoleic acid (Cl8:2(J)6) (2.15 mg.i1 

to 19.11 mg.g-1) which is a polyunsaturated fatty acid (PUFA) was also present in 

significant amounts. The liver contained comparatively high amount of m3 and m6 than 

the other three organ . Analy i bowed that the sampels contained low m3/ro6 ratio and 

IO\ in A.L.T.T./A.L.T. 
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